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Amendments to the Claim? 

This listing of claims will replace all prior 
versions, and listings, of claims in the application: 
Listing of Claims: 

1. (Currently Amended) In a method of 
tenderizing meat and/or killing microbes in meat, comprising 

subjecting meat to a shock wave propagared through a 
i* o n coniprcsoabl e- incompressible fluid, wherein 

said meat is placed adjacent a first surface of a 
diaphragm having an acoustic impedance approximately the same 
as the acoustic impedance of said non comprsooabd - e 
incompressible fluid, said non oomprooaablo incompressible 
fluid lying adjacent a second surface of said diaphragm, said 
diaphragm separating said meat from said n o n comprcooablo 
incompressible fluid; and 

wherein movement of said meat is restricted when 
subjected to said shock wave passing through said fte«- 
n^pmn^hift - incompressible fluid and then through said 
diaphragm and into said meat; 

the improvement wherein 

said meat is confined and. tightly sealed within a 
tunnel while being subjected to said shock wave. 
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2. (original) The method according to claim 1, 
wherein the meat is confined, during said shock wave treatment, 
in a space having a metal top or bottom, sidewalls which are 
substantially transparent to the Shockwave, metal ends, and 
said diaphragm through which the shock wave initially passes, 
said diaphragm being located opposite said metal top or bottom. 

3. (original) The method of claim 2 wherein said 
side walls are formed of polyurethane. 

4. (original) The method according to claim 1, 
wherein the meat is confined, during said shock wave treatment, 
in a space having metal top or bottom, side walls and end walls 
which are metal, and said diaphragm through which the shock 
wave initially passes, said diaphragm being located opposite 
said metal top or bottom. 

5. (original) The method of claim 1 wherein said 
diaphragm is located above the meat and the shock wave passes 
downwardly through the diaphragm and into the meat. 

6. (original) The method of claim 2 wherein said 
diaphragm is located above the meat and the shock wave passes 
downwardly through the diaphragm and into the meat. 
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7. (original) The method of claim 4 wherein said 
diaphragm is located above the meat and the shock wave passes 
downwardly through the diaphragm and into the meat. 

8. (Currently Amended) In a method of tenderizing 
meat and/or killing microbes in meat, comprising 

subjecting meat to a shock wave propagated through a 
aeft-eewg ycoaablo ■■ incompressible fluid, wherein 

said meat is placed adjacent a first surface of a 
diaphragm having an acoustic impedance approximately the same 
as the acoustic impedance of said non comprcDOoblc 
incompressible fluid, said non comprcaoablo- incompressib le 
fluid lying adjacent a second surface of said diaphragm, said 
diaphragm separating said meat from said n u u c ompensable 
incompressible fluid; and 

wherein movement of said meat is restricted when 
subjected to said shock wave passing through said non- 
corapressable fluid and then said diaphragm and into said meat; 

the improvement wherein 

the diaphragm is above the meat and the shock wave 
passes downwardly through the diaphragm and into the meat. 

9. (original) In an apparatus suitable for the 
method of claim 8, comprising 
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a chamber for containing an incompressible fluid 
having a first acoustic impedance, and a device for generating 
a shock wave within the incompressible fluid in said chamber; 

a diaphragm disposed adjacent said chamber, said 
diaphragm having one surface adapted to be in contact with the 
incompressible fluid within said chamber when said apparatus is 
in use, said diaphragm having an opposite surface adapted to be 
in contact with the meat when the apparatus is in use, and said 
diaphragm having an acoustic impedance approximately the same 
as said first acoustic impedance; and 

structure for restraining excessive movement of the 
meat when subjected to a shock wave passing through the 
incompressible fluid and then through said diaphragm and into 
the meat; 

the improvement wherein said diaphragm and said 
chamber are disposed above the meat when the apparatus is in 
use, whereby the shock wave passes downwardly through the 
diaphragm and into the meat during use of said apparatus. 

10. (original) In an apparatus suitable for 
carrying out the method of claim 1, comprising 

a chamber for containing an incompressible fluid 
having a first acoustic impedance, and a device for generating 
a shock wave within the incompressible fluid in said chamber; 
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a diaphragm disposed adjacent said chamber, said 
diaphragm having one surface adapted to be in contact with the 
incompressible fluid within said chamber when said apparatus is 
in use, said diaphragm having an opposite surface adapted to be 
in contact with the meat when the apparatus is in use, and said 
diaphragm having an acoustic impedance approximately the same 
as said first acoustic impedance; and 

structure for restraining excessive movement of the 
meat when subjected to a shock wave passing through the 

incompressible fluid and then through said diaphragm and into 

the meat; 

the improvement wherein 
the meat is tightly confined in a sealed tunnel space during 
use of the apparatus, said tunnel space having movable metal 
end walls . 

11, (Previously Presented) The method of claim 7, 
wherein an air gap is provided downstream of the meat from the 
direction of travel of the shock wave, whereby a tension or 
rarefaction wave is produced. 

12. (Currently Amended) The apparatus of claim-£_9, 
wherein an air gap is provided downstream of said meat, said 
air gap constituting means to produce a tension of rarefaction 
wave - 
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13. (Previously Presented) The apparatus of claim 
12, wherein said air gap has a height of at least 1.9 cm and is 
backed by metal plate. 
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